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UM CHEF WINS SILVER AT CULINARY COMPETITION 
MISSOULA -
Chef Timothy Hodges of University of Montana Dining Services was awarded a 
silver medal at a recent regional culinary competition.
The 2008 National Association of College and University Food Services 
Continental Regional Culinary Challenge was held April 1 at North Idaho College in 
Coeur d’Alene, Idaho. The competition, now in its eighth year, is sanctioned by the 
American Culinary Federation.
Each competitor had 75 minutes to produce an original striped bass entree and 
accompanying side dishes and sauces. Judging criteria included taste of the finished 
product, demonstration of cooking skills and culinary techniques, and the practice of 
organizational skills, including sanitation principles.
Hodges prepared a blackened striped sea bass accompanied by carrot sriracha 
Israeli couscous, roasted sweet peppers, red onion, jicama and Meyer lemon aioli. He 
scored 32 out of a possible 40 points, qualifying for a silver medal. He placed third, 
coming in behind two other competitors who also won silver medals. None of the chefs 
in the competition received enough points to receive a gold medal.
Hodges, a catering production chef for UM’s University Dining Services, 
practiced extensively to prepare for the event.
“Getting a silver medal in my first competition was awesome,” he said, “but it 
definitely raises the bar for next year.”
University Dining Services Executive Chef Tom Siegel praised Hodges: “It’s 
unusual to win a silver medal in your first competition,” he said. “It takes courage to 
compete. I am very proud of him .”
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